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SUSTAINABILITY 
OVERVIEW

Alfred Ritter GmbH & Co. KG has been 
using 100 per cent certifiably 
sustainable cocoa for the entire RIT-
TER SPORT range since 2018.

100%
25%
In 2025, El Cacao is to pro-
duce roughly 25 per cent of 
the cocoa liquor required. 

Two important cornerstones of cocoa sourcing are the 
company’s own “El Cacao” plantation 
and partnerships with cocoa growers in Latin 
America and West Africa.

In 2018, more than 60 per cent of the cocoa came from 
long-term partnerships with cooperatives. 

With its agroforestry system for cocoa cultivation, the El 
Cacao plantation promotes biodiversity on its grounds. 
Moreover, 1,200 hectares are not put to 
agricultural use, but instead act as conservation 
areas for animals and plants.

For its product packaging, Alfred Ritter GmbH & Co. KG trusts in FSC®-
certified products and the Cradle to Cradle® concept. 

60%
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Alfred Ritter GmbH & Co. KG already uses only palm oil from 
RSPO-certified suppliers following the “mass balance” model. 
The company’s declared aim is to switch all its palm oil 
requirements to segregated palm oils by 2020.

A model plantation: El Cacao is unique not only in terms of eco-
logical aspects, but also as regards social aspects such as 
job safety, fair wages, continuing professional 
development and medical care.

El Cacao has been UTZ 
certified since the start of 2018.

Alfred Ritter GmbH & Co. KG is one of the first partner companies at the 
Centre for Sustainable Corporate Leadership (ZNU) to publicly commit 
to operating with a net zero carbon footprint at all its 
sites by 2022.

The goal is to save 1.5 per 
cent of energy per year.

- 1.5% energy

The declared aim is to improve all staff members’ personal 
satisfaction and motivation by offering the best possible 
working conditions – both at the German headquarters and around 
the world.

Alfred Ritter GmbH & Co. KG takes its self-image as a 
family-run company with it to all its companies in every 
country. This shapes its actions and creates a feeling of 
belonging.
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EDITORIAL1

What makes really good chocolate? The 
taste, the quality, the raw materials used or 
the label, as a sign of sustainable production? 
As we see it, the answer is all four criteria, plus 
one more: when good chocolate is rooted 
in corporate responsibility for the ecological 
and social conditions of cocoa cultivation.

In 2018, we became the first big 
chocolate manufacturer to shift all the 
sources for our entire range to certifi-
ably sustainable cocoa. That was a mile-
stone we had prepared for well in advance. 
But our long-term cocoa sourcing strategy 
goes a long way further, our aim being to op-
erate in harmony with humankind and nature. 
We can only achieve that with a transparent 
value added chain. We want to know where 
our cocoa comes from and how it is grown. 
One way of reaching that goal is by rely-
ing on long-term partnerships. As part of the 
Cacao-Nica programme, which has been 
running more than 25 years, we work with 
roughly 3,500 cocoa farmers in Nicaragua. 
We are now also taking the same form of col-
laboration to other countries which produce 
our most important ingredient. 

We have recently made great progress set-
ting up our own El Cacao cocoa plan-
tation, established in 2012 in eastern Nica-
ragua. In 2025, we aim to produce some 
25 per cent of the cocoa liquor we need at 
El Cacao. El Cacao, with its workforce of a 
good 350 staff, is a special plantation not 
only in terms of ecological aspects, but also 

as regards social aspects such as job safety, 
fair wages, continuing professional develop-
ment and medical care.

As Erich Kästner said, good intentions are 
worthless without action; a sentiment that fits 
well with RITTER SPORT’s understanding of 
sustainability. This progress report offers infor-
mation on what we have achieved in recent 
years, what we still have planned and how 
we intend to achieve our goals.

Progress comes from dialogue and participa-
tion. 
So contact us at nachhaltigkeit@ritter-
sport.de to let us know what you think of our 
work on sustainability, and what you think we 
should pay particular attention to.

The management at 
Alfred Ritter GmbH & Co. KG

Andreas Ronken              
Bernhard Kühl                  
Thomas Mönkemöller

DEAR READER,
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cer t if ied sustainable cocoa for the ent ire RITTER SPORT range

00 %
MADE IT!

Cocoa butter challenge
Alfred Ritter GmbH & Co. KG becoming the first large chocolate bar 
manufacturer to switch to 100% certified sustainable cocoa, in 2018, 
is a milestone that has brought many challenges. One decisive factor 
was the company succeeding in procuring certified sustainable cocoa 
butter. In the case of the cocoa mass, i.e. the roasted and ground 
cocoa beans, the industry has clearly indicated the source for some 
time already, partly because differences in taste play an important role. 
Unlike cocoa butter, which is separated from the cocoa powder by 
pressing the beans: high-quality cocoa butter is important for the con-
sistency of the chocolate, but it is neutral in taste. As a result, until now, 
the origins of this raw material have not been a priority in the industry. 
At Alfred Ritter GmbH & Co. KG, sourcing certified sustainable cocoa 
butter came only as the second step, after making the switch with 
cocoa mass – but this step, too, was essential to achieve our ambitious 
goal of 100%.
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ALFRED RITTER GMBH 
& CO. KG TAKES 
SUCCESSFUL 
MEASURES WHICH 
HAVE A POSITIVE 
EFFECT ON THE 
PEOPLE WHO LIVE 
FROM CULTIVATING 
COCOA AND OTHER 
RAW MATERIALS.
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RAW MATERIAL CULTIVATION AND ACQUISITION2

As the saying goes, a fine 
wine takes time. That's one 
thing that the associates, 
advisory board and directors
of Alfred Ritter GmbH & Co. 
KG are absolutely sure of. 
Alfred Ritter GmbH & Co. 
KG started setting up its own 
cocoa plantation “El Cacao” 
in Nicaragua in 2012. This 
sets standards with regard not 
only to sustainable cultivation 
and the quality of the cocoa 
beans, but also to regional 
economic development. 
After a lengthy preparation 

period, from 2014 on it was possible to 
gradually start growing cocoa plants on what 
were once pastures. And in October 2017, 
the first harvest phase began. “The amounts 
of cocoa produced are still relatively low: 

we are expecting about 60 tonnes of cocoa 
beans in 2018,” comments Hauke Will, who 
has accompanied the project from the very 
start as head of agricultural production. “But 
we are right on schedule, as cocoa plants are 
only fully productive after seven years. 
Operationally speaking, it is to our advan-
tage if harvests rise constantly: this enables 
us to successively test and improve our pro-
cesses over and over again.” Every year, the 
harvest has been growing accordingly. One 
interim goal is to reach the scheduled yield 
of roughly 1,000 tonnes of cocoa beans in 
2023. “We are using that time to constantly 

improve the way we grow, harvest and pro-
cess our cocoa,” Will explains. “After all, 
we are rethinking every single step in 
cocoa production and adjusting each 
of them to end up with one of the best 
cocoas in the world.”

HIGH-TECH AND 
HAND-GROWN
El Cacao acts as a role model in many 
respects and uses highly specialised technol-
ogy. The harvesting itself is done manually 
by well-trained Nicaraguan employees. 
As Mr Will explains, “Cocoa is not harvested 
at once, but over a harvesting phase lasting
several months. We have developed a sys-
tem according to which every single one of 
the approximately 1.5 million trees on the 
plantation is regularly visited by our employ-
ees. They use their specialist knowledge to 
judge whether the pods are ripe, based on 

their colour and size, and pick them at the 
perfect moment. Since the pods of our twelve 
different types of cocoa look very different 
when ripe, this expertise cannot be 
replaced by a machine.“ 

Currently, about 20,000 pods are harvested 
every day. For comparison, one pod contains 
50 to 60 cocoa beans. That is the number, 
for example, in one bar of RITTER SPORT Fine 
Milk Chocolate. If El Cacao reaches its full 
harvesting potential in the next few years, the 
workers will be harvesting about 50 million 
pods per season. “Ecologically and socially 

SUSTAINABLY PRODUCED 
COCOA FROM NICARAGUA

2.1 EL CACAO: THE FIRST HARVEST ON OUR OWN PLANTATION

Hauke Will, head of agricultural 
production

“Ecologically and socially responsible cocoa 
production is close to our hearts”
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responsible cocoa production is close to our 
hearts,” says Hauke Will. “We go to great 
lengths to achieve that and invest a lot in the 
plantation. Of course, sustainable cultivation 
must be economically viable for us in the medi- 
um term, so that we survive and flourish as a 
company.” All processes on the plantation 
are thus optimised. The pod is sliced and the 
beans fermented and dried with machines 
that the specialists at Alfred Ritter GmbH & 
Co. KG have developed themselves and 
have patented for the company. “We need 
the best cocoa flavour for RITTER SPORT 
chocolate. To get that, we have to pro-
duce at a consistently high quality at  
El Cacao; and the high degree of mecha-
nisation helps us,” explains Hauke Will.  
“But the technology is only effective thanks 
to our young, dedicated team in Nicaragua. 
After all, cultivating a natural product such as 
cocoa in a humid tropical climate constantly 
presents new challenges that our employees 
have to respond to effectively and flexibly  
using their expertise in cocoa.”

THE REWARD: TASTY? TASTY!
“The quality of our harvest is already really 
high,” beams Hauke Will. “That makes it all 
the more satisfying that we still have plenty of 
ideas for how to get even better. Before the 
next harvest, we will continue to work on the 
workflows for plant care, harvesting and pro-
cessing, making progress that you can 
actually taste!” The first batch of 10 tonnes 
of cocoa from the company's own plantation, 

which arrived at the company headquarters 
in the spring of 2018 after a two-week 
voyage, was not used for regular production. 
However, initial tests with the cocoa were so 
successful that a special-edition chocolate 
variety was developed for the employees at 
Alfred Ritter GmbH & Co. KG. In the autumn 
of 2018, RITTER SPORT fans were also in for 
a treat, with an official Limited Edition made 
using the cocoa from the first harvest – limited, 
so to speak, by nature due to the low amount 
of cocoa produced.

El Cacao over time: from a pasture 
to a modern, sustainable cocoa 
plantation.

El Cacao has been UTZ certi-
fied since the start of 2018. 
Thus, cultivation there complies 
with the UTZ code of conduct, 
which covers social criteria, 
environmental compatibility 
and efficient management.
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2.1 EL CACAO: THE FIRST HARVEST ON OUR OWN PLANTATION  
2

1

2 3

4

5

1 Cocoa plants and shade trees grow in the company’s own 
tree nurseries on the plantation. Of the cocoa plants alone, 
1.2 million, a total of 12 different varieties, are grown and 
grafted there. 2 A field for cultivating cacao at El Cacao: 
Instead of a single monoculture, plants are grown in an agro-
forestry system, with large trees providing shade and protection 
from the wind. This protects the soil from erosion and promotes 
biodiversity. Organic recycling also improves the soil, as the tree 
cuttings are used as a mulch. 3 A worker, Darwin Navarrete, 
harvesting pods manually, with gardening shears. More than 
30 staff at El Cacao are needed for the harvesting, as it takes 
considerable experience and individual examination to tell 
whether pods are ripe.

4 After harvesting, the boldly 
colourful, ripe cacao pods are 
collected for the next processing 
stages. 5 The specially developed 
pod cutter slices the cacao pods 
open lengthwise along the ridges, 
cleanly separating the beans in 
the pulp (the flesh) from the rind. 
The machine in the picture is still 
the prototype – as are the ma-
chines that follow. In the second 
phase of the harvest, which began 
in October 2018, the improved 
models are already in use. 

RAW MATERIAL CULTIVATION AND ACQUISITION
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6 In the rotating sieve, the beans and pulp 
fall into the container and the rinds are 
discarded. This stops traces of rind from 
negatively affecting the fermentation pro-
cess, and ensures that the quality is excellent 
right from the start. 7 Quality check: in the 
trial phase, workers such as Yadira Polanco, 
seen here, manually sort the product to 
remove any remaining traces of rind. 8 Now 
the beans go to the fermentation plant. 
There, the pulp drains away and the typi-
cal cocoa aroma develops. The fermented 
beans are then dried with hot air. The length 
of the process and the rhythm in which the 
beans are turned are honed to suit each 
variety; the ultimate aim of fermentation is to 
achieve the best possible quality and taste. 
9 After 8 to 11 days, the cocoa beans are 
ready to leave the plantation. Currently, 
they are still cleaned, packaged and 
delivered at the company’s own purchasing 
and drying unit in Matagalpa, 300 kilome-
tres away. 10 In Matagalpa, worker Noel 
Antonio Cruz checks the quality of the first 
harvest: exactly 50 beans from each batch 
are cut in half with a “guillotine” and sorted 
into a quality level from A to C according to 
certain criteria. 11 Ready for delivery: the 
sacks of cocoa from the first harvest are sent 
to Germany on container ships. The beans 
travel for 3 to 4 weeks from El Cacao via 
Matagalpa to Germany. In Germany, the 
beans are roasted, peeled and processed 
into high-quality cocoa liquor for the pro-
duction of chocolate.
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2.2 STRONG PARTNERSHIPS FOR TOP-QUALITY COCOA
2

For Alfred Ritter GmbH & Co. KG, the origin 
of the company’s most important raw mate-
rial – cocoa – is a central aspect of its corpo-
rate strategy. “We can only get a picture of 
the cultivation conditions on site if we know 
exactly which plantations, in which regions, 
our cocoa comes from,” explains Tim Hoppe, 
who is a partner at Alfred Ritter GmbH & Co. 
KG, and in charge of the company's raw 
material sourcing and development. 

Cacao-Nica is a prime example of this: it is 
the result of Alfred Ritter GmbH & Co. KG’s 
commitment in Nicaragua, which began in 
1990 and has significantly promoted the 
sustainable cultivation of cocoa in the country 
(see 2014 and 2016 Sustainability Reports). 
Another important cornerstone of cocoa 
sourcing – as well as the company’s own “El 
Cacao” plantation – is long-term collabora-
tion with cocoa growers in Latin America and 
West Africa. In future, too, the raw material 
will be sourced via trusted partners such as 
Cémoi or Fuchs & Hoffmann, which have 
taken their own organisations and logistical 
expertise to the countries where cocoa is cul-
tivated. At the same time, Alfred Ritter GmbH 
& Co. KG seeks personal contact with these 
regional cooperatives formed by small-scale 

farmers wanting to market their cocoa  
together professionally. “Cacao-Nica has 
shown us how valuable long-term part-
nerships are with cocoa farmers. We 
can use the experience we have gained from 
this collaboration when we form new part-
nerships, and we both learn something new 
together that will help us constantly improve,” 
Tim Hoppe explains. “In future, we will 
only use cocoa from our own planta-
tions and selected partnerships. We 
have already come a long way: in 2018, 
more than 60% of our cocoa came from such 
partnerships, and we intend to keep expand-
ing that rapidly.” 

The process used to select the countries 
where Alfred Ritter GmbH & Co. KG finds its 
partners today moves from the general to the 
particular. The first step was to discover the 
countries in which the highest-quality cocoa is 
found for the colourful squares from Walden-
buch. The second step is to make connections 
there, to arrange concrete partnerships with 
cooperatives. “It’s important to choose  
a fairly diverse range of countries of 
origin, as different cocoa varieties  
are grown there. These do of course 
affect the taste of our recipes,” explains 

LONG-TERM COLLABORATION 
WITH COOPERATIVES

1 Tim Hoppe, raw material 
sourcing and development 
2 Giovanni Schiavo, Team 
Leader for Cocoa Purchasing

1 2

RAW MATERIAL CULTIVATION AND ACQUISITION



 

2018 Progress and Sustainability Report 15

Cocoa sourcing model used by 
Alfred Ritter GmbH & Co. KG.

Merit Buama works for Alfred Ritter 
GmbH & Co. KG in West Africa, 
managing the company’s relationship 
with cocoa farmers.

“The farmers themselves know best what helps them”
Merit Buama, who has worked for Alfred Ritter GmbH & Co. KG in West Africa 
since August 2018, describes her tasks and goals: 
“I used to work for the German Society for International Cooperation (GIZ) with 
cocoa farmers in several West African countries, so I am well acquainted with the 
industry and stakeholders. I worked with companies and government representa-
tives to develop courses in farm management for farmers and cooperatives. In 
future, I will continue to implement such projects with our personal partners, but 
adapting them carefully to the approach taken by Alfred Ritter GmbH & Co. KG. 
The main focus of my work is on the economic dimension: how can we help the 
farmers to economise even better and raise their income from cocoa cultivation? 
It is important to me to work closely and directly with the cooperatives, because 
the farmers themselves know best what helps them. One challenge will be to find 
the optimal starting point in each case to suit the different political, social and eco-
nomic conditions in Ghana, Nigeria and the Ivory Coast. On top of that, I will be 
making local visits to stay in close touch with our partner cooperatives and make 
new connections.”

Giovanni Schiavo, Team Leader for Cocoa 
Purchasing. “We want everyone, including 
consumers, to experience the sensory charac-
teristics unique to each type of cocoa bean. 
That's why we are introducing the ‘cocoa 
class’ in the spring of 2019 – three types of 
chocolate that particularly emphasise the 
cocoa from a single country of origin and its 
special flavour.” In the future, everyone will be 
able to explore in person the nuanced flavour 
differences in cocoa from Nicaragua, Ghana 
and Peru.

WHERE COCOA GROWS: 
PROJECTS AT ITS ORIGINS
And what is the point of going to the effort 

of finding direct partners? It is very simple: 
knowing where the cocoa comes from means 
the company can influence the conditions in 
which this important raw material is grown, 
on the spot. The keyword is “transparency”. 
Even direct collaboration with the cocoa 
farmers relies on standards. Basically, cocoa 
cooperatives only come into question as 
partners if they have certificates from UTZ 
or FAIRTRADE. These tried-and-tested 
instruments set transparent, verifiable 
standards for cocoa cultivation which all 
those affected are familiar with: not only the 
cocoa farmers and chocolate manufacturers 
but also consumers. This is the basis on which 
Alfred Ritter GmbH & Co. KG works, as well 

HUMANKIND
• Livelihood
• Health
• Education
• Society

NATURE
• Ecosystem
•  Resource  

management
We operate in 
harmony with 
humankind and 
nature. OPERATIONS

• Partnership
• Transparency
• Quality
• Marketing

KPI system & standards

We have a positive effect on humankind and nature.
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“Collaboration has made us stronger”
The ECAKOG cooperative supplies Alfred Ritter GmbH & Co. KG with cocoa from the Ivory Coast. 
Ousmane Traoré, the founder and president of the cooperative, explains how the partnership works from 
the cocoa farmers’ viewpoint.

How long have you been working with Alfred Ritter GmbH & Co. KG?
We have been part of the sustainability programme run by the French chocolate manufacturer Cémoi for a 
long time. As the quantity of cocoa we put on the market was steadily increasing, Cémoi put us in touch with 
Alfred Ritter GmbH & Co. KG. They were looking for more suppliers of high-quality sustainably cultivated 
cocoa. Since 2015, we have supplied 900 tonnes of cocoa with a fair trade certificate via our joint partner, 
Cémoi, to make RITTER SPORT chocolate.

How do you rate the collaboration so far? 
It has made our cooperative stronger, as we now work even more professionally and economically. 
Moreover, our members are given relevant training by agricultural engineers – which has also raised their 
income. In addition, the leaders of our cooperative have been able to expand their skills. 

Which projects have you successfully implemented together so far? 
There are many examples, such as opening bank accounts for almost 1,000 cocoa producers or getting 
health insurance for an increasing number of families. We are improving the drinking water supply and 
providing social credits. There are also projects for children, such as giving them school materials, and support 
for women. We have also been able to acquire machines and suitable fertilisers and pesticides for cocoa 
cultivation.

What are your expectations for the future?
Our goal is a long-term partnership. We also want to pursue our projects further, for example in the fields of 
water, education or agricultural training. It would also be nice if we could make regular visits to the factory in 
Germany.

2.2 STRONG PARTNERSHIPS FOR TOP-QUALITY COCOA
2

as having requirements and programmes 
which go even further. 

Even today, the company already supports 
various programmes for cooperatives in Latin 
America and West Africa, where cocoa 
farmers are given special training for sustain-
able cultivation and how to improve cocoa 
quality. Among other things, Alfred Ritter 
GmbH & Co. KG is involved in the related 
multi-stakeholder project PRO-PLANTEURS. 
By the end of 2019, this project by the Ger-
man Initiative on Sustainable Cocoa aims to 
have given a total of 20,000 cocoa-produc-
ing family-run companies and their organisa-

tions on the Ivory Coast the professional skills 
they need to improve their families’ living situa-
tions, by raising incomes and running nutrition 
projects. 

Direct partnerships offer Alfred Ritter GmbH 
& Co. KG whole new prospects for develop-
ing further tailor-made programmes with 
cooperatives – thus having a positive 
effect on the people and environment 
in cocoa-producing areas. There are 
many potential starting points: fair pricing 
models, income diversification and taking 
steps to improve productivity and quality on 
the plantations all create economic progress. 

Ousmane Traoré, president of the 
ECAKOG board

RAW MATERIAL CULTIVATION AND ACQUISITION
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1 Harvest time in Ghana: cocoa farmers on their plantation. 2 The 
cocoa beans are carefully laid out and dried in the sun. 3 This farmer 
ensures that the beans are turned regularly and dried evenly. 4 Ready 
for transport: soon the beans will make their way to Germany. 

“Always in line with our motto: 
We operate in harmony with hu-
mankind and nature.” Tim Hoppe

Among other things, social projects help 
prevent child labour, promote occupational 
safety and health and provide education. 
From an ecological point of view, the focus is 
also on topics such as rainforest protection, 
biodiversity and the efficient use of resources. 
“We want to create sustainable, cost-
effective long-term partnerships that 
will benefit both sides equally,” stresses 
Tim Hoppe. 

1

4

2

3
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Butterflies in the meadow, blackbirds in the 
garden, frogs on the pond: we often only 
take fleeting notice of the creatures around 
us. Many of us are entirely unaware of how 
important their diversity is to human beings. 
Biodiversity, however, is the basis of life on 
earth: diverse ecosystems, diverse species of 
animals, plants, fungi and microorganisms, 
and genetic diversity within those species. 
However, human intervention is increasingly 
endangering habitats and leading to the 
extinction of animal and plant species. 
Through a reduced use of resources and 

sustainable procurement, Alfred Ritter GmbH 
& Co. KG plays a part in maintaining that 
biodiversity. In addition, the company takes 
specific measures to protect the diversity of 
species. For example, the El Cacao planta-
tion was planned so as to promote biodiver-
sity at the site. Agroforestry, where trees and 
plants are cultivated together as companion 
crops, offers different habitats for numerous 
species. In addition, out of the 2,500 
hectares, only 1,200 are used for 
cocoa cultivation, and another 100 
hectares for infrastructure. On the 
other 1,200 hectares there are inter-
connected sections of forest and 
wetlands which enable animals to 
roam the protected areas undisturbed. 
Back in 2014, a biodiversity survey was 

carried out with a local university. A monitor-
ing system monitors biodiversity at El Cacao.

At the German headquarters, employees are 
also made aware of the subject. In 2018, 
for example, all 22 trainees worked on ways 
to promote biodiversity on the company 
premises. The result: with the support of biolo-
gists and the German Nature And Biodiver-
sity Conservation Union (NABU), they set 
up a biotope in a space behind the plant. 
Together, they created habitats for insects, 
small rodents, birds and bats. It is no coin-

cidence that the biotope was set up by the 
RITTER MUSEUM and the ChocoShop: 
information boards there tell visitors more 
about biodiversity and raise awareness of the 
subject.

Biodiversity, however, is the basis of life on earth: diverse 
ecosystems, diverse species of animals, plants, fungi and 
microorganisms, and genetic diversity within those species.

EFFECTIVE PROTECTION OF 
SPECIES AND HABITATS

2.3 FOCUS ON BIODIVERSITY
2 RAW MATERIAL CULTIVATION AND ACQUISITION
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The

the more vulnerable the 
ecosystem is

the

the

the

the

less varied our food, 

fewer varieties there are,

more species die out,

Simple summary

A themed food week at the canteen gave 
workers a taste of biodiversity. The dishes 
served there were made with ancient, long 
forgotten vegetable and fruit varieties – such 
as turkey steak with parsley root and rapini 
au gratin, or multi-coloured carrots with a 
herby pancake and feta. Flyers and posters 
summed up how every single one of us can 
make a difference: a rising demand for 
ancient fruits and vegetables makes it worth-
while for gardeners and farmers to grow them 
– going from ennui to a potpourri! 

1 The agroforestry system at El Cacao combines crops such 
as cocoa with large trees for shade and protection. 2 In the 
biotope, the trainees created a “Living Square” with sleeping 
and nesting areas for insects and rodents. 3 As part of their 
sustainability project, the trainees designed a biotope on the 
company premises.

Themed food week at the canteen: how variety in our food 
affects biodiversity – by increasing the variety of plants on 
farms and in fields.

Permanent shade

Cocoa

Temporary shade

1 2

3
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2.4 PALM OILS AND HAZELNUTS
2

In Alfred Ritter GmbH & Co. KG’s sustainabil-
ity strategy, cocoa plays just as pivotal a role 
as a raw material as it does in this report. 
But sight is not lost of the many other raw 
materials involved, all of which must meet not 
only the parameters defined in the quality 
management system but, equally, other sus-
tainability criteria set out, for example, in the 
Code of Conduct. Palm oils and hazelnuts 
are a good example of exactly how sustain-
able procurement works:

PALM OILS
The use of palm oils is a highly controversial 
topic of public debate. Nonetheless, their 
special properties mean they are used very 
frequently in foodstuffs, and they are also 
found in certain varieties of RITTER SPORT 
chocolate. “In some of our varieties with 
fillings, palm oils currently cannot yet be 
replaced with other fats in terms either of 
their sensory properties (their ‘mouthfeel’) or 
perishability,” explains Hartmut Rohse, Head 
of Research & Chocolate Competence. “But 
we are well aware of the ecological 
difficulties in their cultivation.” 

However, when palm oils are produced 
sustainably, they are a valuable raw material 
and even ecologically advantageous: one 
benefit is that they take up little space, as far 
higher quantities of palm oil can be produced 
per hectare than, for example, of sunflower 
oil or rapeseed oil. For that reason, since 
2013 the company has been a member of 
the “Roundtable on Sustainable Palm Oil” 
(RSPO). As Hartmut Rohse explains, “For 
us, the RSPO is a significant first step in 
making palm oil manufacturers aware 
of the importance of sustainability. 
Joining forces with a number of other com-
panies gives our voice greater weight. Just 
like the WWF, which brought the RSPO into 

being in 2004, we do believe that the criteria 
for the sustainable cultivation of palm oil need 
to be further tightened.” 

Alfred Ritter GmbH & Co. KG already only 
buys palm oil from RSPO-certified suppli-
ers, and regularly carries out its own quality 
checks in the form of personal supplier audits. 
“However, unlike with our main speciality, co-
coa, we are unable to check the plantations 
in Malaysia and Indonesia where we get our 
palm oil from,” continues Hartmut Rohse. “For 
that reason, it is important to us to continue to 
support sustainability standards such as the 
RSPO.” Alfred Ritter GmbH & Co. KG has 
so far committed to purchasing “mass bal-
ance” palm oil, a verified mix of sustainable 
and conventional palm oil. This is compara-
ble with “green” electricity, where customers 
pay for eco-friendly energy, but in practice 
conventional electricity also comes from 
their sockets. Going forward, Hartmut Rohse 
comments, “It is our declared aim to 
switch all our palm oil requirements to 
segregated palm oils by 2020; that is, to 
have a precisely traceable supply chain. This 
is another area in which we are constantly 
working to improve ourselves.”

SUSTAINABLE PURCHASING

Hartmut Rohse, Head of Research & Chocolate Competence, and 
Frank Geltenbort, head of the Raw Materials Purchasing team

RAW MATERIAL CULTIVATION AND ACQUISITION
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HAZELNUTS 
Roast, chopped or made into hazelnut paste: 
in terms of their purchase value, hazelnuts 
are one of the most important raw materials 
at Alfred Ritter GmbH & Co. KG alongside 
cocoa and milk powder. They come from 
Turkey (for details on working conditions see 
2016 Sustainability Report). “When it comes 
to hazelnuts, we work with several suppliers, 
in large part to ensure we have a reliable 
supply,” says Frank Geltenbort, head of the 
Raw Materials Purchasing team. During 
Alfred Ritter GmbH & Co. KG’s regular 
audits, the suppliers have to prove that 
ecological and social criteria are met. 
Geltenbort continues: “Our partners in Turkey 
have picked up on the subject, and integrated 
it into their own sustainability strategies.” For 
example, the hazelnut suppliers offer training 
courses to help local small-scale farmers gain 
professional skills, bring in bigger harvests 
and introduce modern farming methods. One 
focus continues to be on migrant workers’ 
situation, the most important aspects being 

fair pay, suitable accommodation, medical 
care and schools for the workers’ children.

To gain greater influence over conditions in 
hazelnut cultivation, Alfred Ritter GmbH & 
Co. KG also supports a joint project by 
the EU industry association CAOBISCO 
and the International Labour Organi-
sation. This is designed to further raise public 
awareness in Turkey of the living situation 
of migrant workers and their families. It also 
involves taking steps such as education and 
childcare programmes designed in particular 
to keep child labour in check. In the summer 
of 2018, this important project was extended 
by another three years.

Palm oil: RSPO at a glance
•  Primary and ecologically valuable forests  

not cleared 
•  Endangered animal and plant species  

protected
• Water, soil and air protected 
•  Compliance with legal requirements 

(such as property rights)
• No child labour
• Support for small-scale farmers 
• Inspections by independent auditors

Are there alternatives 

to palm oil? 
There is always the suggestion of using fats from other 
plants. It is important to remember that as well as its 
technological, functional and sensory properties, palm 
oil also offers a key advantage: the particularly high 
yield per hectare. A 2016 WWF study shows that if 
palm oil were replaced entirely by other vegetable fats, 
this would have considerable negative consequences 
for the environment: the far greater production area 
required would cause greenhouse gas emissions to rise 
and further endanger many animal and plant species.

Every year, more than 4,000 tonnes of 
hazelnuts are processed for 19 different 
RITTER SPORT product varieties.

It is palm oil that gives varieties with fillings, such as 
RITTER SPORT Yoghurt, their typical consistency.

Vegetable fats: 
yield per hectare (in tonnes): 

Rape: 0.7

Oil palms: 3.3

Soya: 0.4

Sunflowers: 0.7
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3.1 RECIPE DEVELOPMENT AND INGREDIENTS
PRODUCTION & PRODUCTS3

“Less is more” – that was the premise on 
which the chocolate experts at Alfred Ritter 
GmbH & Co. KG created their vision for the 
company’s products in the spring of 2018. 
“It sums up what we expect of high-quality 
RITTER SPORT chocolate,” says Jan Aretz, 
Head of Innovation. “Our aim is only to 
use natural ingredients from sustain-
able sources. The recipes have to be simple, 
understandable and pared down to their 
key ingredients – that’s what we call the logic 
of our kitchens. All of our main ingredients 
should also be dominant, so that consumers 
can clearly see, taste and experience them. 
And one thing is, of course, very impor-
tant: the cocoa we use must win peo-
ple over with its original character.” 

The goal of producing especially high-quality
chocolate is as old as the traditional compa-
ny itself. What is new, however, is that all the
recipe development processes and practices, 
even long-proven ones, are now being put 
to the test based on the product vision. One 
example is the addition of vanilla, explains 
Hartmut Rohse, Head of Research & Choco-
late Competence: “It was long a tradition 
among confectioners to add a touch of vanil-
la to chocolate – we did it, too. Now, we are 
following our vision of making simple, yet 
especially good chocolate, and asking what 

ingredients are actually important to give a 
variety the perfect taste. When we find ingre-
dients which do not add any additional value 
in terms of taste, we remove them from the 
recipe entirely. That was the case with vanilla: 
we discovered that in many varieties, the taste 
of our high-quality cocoa is set off to better 
advantage when it is left out. Despite my 
23 years of experience in chocolate, 
that was a truly surprising insight for 
me! As a result, we will only be using vanilla 
in varieties where it is explicitly part of the 
flavour profile.”

Since as far back as 2015, the taste of newly 
introduced products has come entirely from 
original raw materials such as fruits or spices; 
so if a chocolate filling tastes of a certain fruit, 
then that fruit must indeed be in the product. 
From 2019, the same requirement will also 
apply to existing recipes: for example, the 
popular “Strawberry Yoghurt” variety will 
then be produced with a filling containing 
an especially high proportion of freeze-dried 
strawberries, in the form of both powder and 
tiny pieces. The bars will no longer contain 
the natural flavouring which was previously 
added. “Following that approach in our 
recipe development will make the taste ex-
perience much more natural and authentic,” 
explains Hartmut Rohse.

The product developers do, of course, also 
pay particular attention to the cocoa mass 
that forms the basis of every RITTER SPORT 
variety. “In this respect we had to link the 
strategy we follow for sourcing cocoa 
from partners in selected countries with our 

SIMPLY GOOD CHOCOLATE

1 Hartmut Rohse, Head of 
Research & Chocolate Com-
petence 2 Jan Aretz, Head of 
Innovation

1 2

“It will make the taste 
experience much more natural 
and authentic.” Hartmut Rohse
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product vision,” explains Jan Aretz. “We 
thus developed four types of cocoa 
mass from different sources, each 
with a clear taste profile: a balanced, 
mildly cocoa-ey blend from West Africa, an 
intensely cocoa-ey mass with a gentle nutty 
flavour from Nicaragua, an intensely cocoa-
ey mass with bold fruity overtones from Peru 
and a mildly cocoa-ey, harmonious cocoa 
mass from Ghana.” The unique character 
of these cocoa masses will come to the fore 
from 2019 in the three varieties of the new 

“RITTER SPORT Cocoa Selection”. The two 
varieties “The Subtle Square from Nicaragua” 
and “The Strong Square from Peru” contain 
just three ingredients: cocoa mass from the 
eponymous source, cocoa butter and sugar. 
In the other variety “The Mild Square from 
Ghana”, milk powder is also used to make 
milk chocolate. These new varieties will thus 
be sure to live up to the aspiration of provid-
ing a delectable product experience that 
is the best in its class – using recipes that are 
simply good.

Sustainable inside and out: 
the plastic wrapping is undergoing 
Cradle to Cradle® testing.

Example: optimised recipe for “RITTER SPORT 
Fine Milk Chocolate”

Excerpt from the RITTER SPORT 
product vision

Well packaged
Any company which, like Alfred Ritter GmbH & Co. KG, examines the entire 
procurement and production process in search of possible sustainable solu-
tions, cannot avoid the topic of packaging. “We want to make the process 
transparent, especially in the case of our packaging,” explains Katja Binder, 
Head of Packaging Development. “We want to be able to trace ex-
actly where the materials come from and where they end up 
after use.” Accordingly, since the start of 2018, the company has only 
bought packaging products made from pulp, such as cardboard or cor-
rugated board, if they are FSC®-certified. The well-known seal ensures that 
the materials come from verified, responsible forest management. For the 
plastic wrappers, the Packaging Development team works with the Cradle 
to Cradle® concept. Katja Binder explains: “This is about thinking in cycles: 
what raw materials are needed to produce the wrappers, and how can we 
optimally recycle them?” By 2022 at the latest, the chocolate bar 
wrappers are to be certified according to the Cradle to Cradle® 
Material Health Certificate. The process will thus be transparent both in 
terms of the materials used to make the wrappers and their recyclability.

 CURRENT RECIPE NEW RECIPE 
  from 01/ 2019

Origin of  Ecuador 40% Peru 100%
Cocoa mass West Africa 60%
 
Ingredients  sugar sugar
chocolate cocoa butter cocoa butter 
 full cream powder  whole milk powder
 skimmed milk powder lecithin (soya)
 lactose
 clarified butter
 lecithin (soya)
 bourbon vanilla extract

What we expect of chocolate
•  We use ingredients that are simply good; as 

original and natural as possible.
•  Our recipes are simple, understandable and 

pared down to the essentials.
•  The main ingredients can be clearly seen, tasted 

and experienced.
• We rely on cocoa with an original character.

                 For a delectable product  
experience that is top of its class
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Alfred Ritter GmbH & Co. KG remain strongly 
focused on how their chocolate production 
affects the climate. In spring 2018, the family-
run enterprise became one of the first partner 
companies at the Centre for Sustainable 
Corporate Leadership (ZNU) to publicly 
commit to operating with a net zero 
carbon footprint at all its sites by 2022. 
“Today, we are highly optimistic that we will 
even be able to achieve the goal we have set 
ourselves far earlier,” forecasts sustainability 
manager Georg Hoffmann.

And not without reason: working El Cacao 
sustainably stores large quantities of CO2 in 
the soil, thanks to the agroforestry used there. 
The German certification provider TÜV is 
currently calculating exactly how much CO2 
the company's plantation stores. Once the 
validation report is available, El Cacao's part 
in the planned climate-neutral production can 
be accurately measured. The company went 
one step further in calculating its ecological 
footprint in 2017, for the first time measuring 
the CO2 emissions for the entire company 
– even Scope 3 emissions. “We’ve got our 
minds set on the vision of a company carry-

ing out all its operations with a zero carbon 
footprint,” Georg Hoffmann emphasises. “But 
before we take further steps to operationalise 
that goal, our full focus is on climate-neutral 
production.” The sustainability manager is 

specifically referring to the company’s cleverly 
thought-out energy management system. 
Alfred Ritter GmbH & Co. KG continues to 
promote renewable energy sources at the 
site, at the same time cutting back on use 
wherever possible, based on the premise “the 
less electricity or energy consumption, the bet-
ter”. The company is also continuing to gradu-
ally cut its energy consumption by converting 
to LED lighting in the production halls, one 
step towards carbon neutrality. “To achieve 
great things, sustainability has to start 
out small,” comments Georg Hoffmann.

ZERO CARBON FOOTPRINT 
AT THE WALDENBUCH SITE 
BY 2022

3.2 THE CARBON-NEUTRAL FACTORY
PRODUCTION & PRODUCTS3

Energy consumption is one way of measuring a company’s 
carbon footprint. The gradual conversion to LED lighting in 
Waldenbuch is improving the energy figures. 

“We’ve got our minds set on the 
vision of a company carrying out 
all its operations with a zero car-
bon footprint.“

Alfred Ritter (right) is connected 
to Plant-for-the-Planet (left: 
founder Felix Finkbeiner) by 
many years of work as partners, 
and a common goal: to reduce 
greenhouse gases and achieve 
climate justice.
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Energy management: a stirring story
Professional energy management helps Alfred Ritter GmbH & Co. KG to 
minimise CO2 emissions. Benjamin Flaig, Head of Energy Management, 
describes the company's ambitious goal: “We want to save 1.5 per 
cent of energy per year in terms of total energy consumption.” 
An example from production shows that the company is moving in a very 
good direction. Alfred Ritter GmbH & Co. KG has managed to consider-
ably reduce the energy required to stir the chocolate and filling masses. 
The experts in charge of this step discovered that the stirring intervals can 
be optimised without putting in-company quality requirements at risk. In a 
total of some 140 containers in which masses are stirred, the results were 
impressive: The company has now cut back the energy needed to stir the 
chocolate mass by 76 per cent, equivalent to over 900,000 kilowatt 
hours a year. As Benjamin Flaig explains, “The project has shown that it is 
always worth going back to even tried and tested approaches.” Last year, 
the state of Baden-Württemberg presented Alfred Ritter GmbH & Co. KG 
with the “100 Companies for Resource Efficiency” award for this successful 
example of sustainability, among other things.
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18.381.762
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2017

2017

2017

2017

Lauded for their resource efficiency 
in 2017 by the state of Baden-
Württemberg: Ernst Tritt and 
Benjamin Flaig (both energy 
managers) with Franz Unter-
steller, Minister for the Environment, 
Climate Protection and the Energy 
Sector (right).
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AND RESPECTFUL 
COOPERATION 
BETWEEN THE COM-
PANY PARTNERS, THE 
SUPERVISORY BOARD, 
THE MANAGEMENT 
AND ALL EMPLOYEES 
IS A VITAL SOURCE OF 
STRENGTH FOR US. 
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4.1 ACHIEVING SUCCESS TOGETHER
A RESPONSIBLE EMPLOYER4

A company is always as good as its 
employees: that is one thing that the associ-
ates, advisory board and directors of Alfred 
Ritter GmbH & Co. KG know without doubt. 
Their declared aim is thus to improve all their 
staff members’ personal satisfaction and mo-
tivation by offering the best possible working 
conditions – both at the German headquar-
ters and around the world. 

GREAT PLACE TO WORK
Employees themselves know best what moti-
vates and interests them. That makes surveys 
a proven tool for identifying workers’ general 
feelings and needs. “To get an additional 
view from outside, in 2017 we took part for 
the first time in the “Germany’s Best Employer” 
competition, run by the Great Place to Work 
initiative,” says Anna Reschka, Head of 
Personnel Development. At the heart of this 
is an employee survey on aspects such as 
employee management, acknowledgement, 
participation, career development and the 
work-life balance. The winners are deter-
mined on this basis by benchmarking. 

Alfred Ritter GmbH & Co. KG was thus 
awarded the “Great Place to Work Award 
2018” as one of the 100 best companies in 
Germany. Participation in the competition is 
not an end in itself, emphasises Reschka: “In 
workshops with employees, we discussed the 
results and came up with improvements. In 
particular, we want to further develop 
the topics of transparency and internal 
communication.” 

WORKPLACE HEALTH 
PROMOTION (WHP)
It is in every person’s own best interests to 
stay fit and healthy. However, employers can 
also make a difference through WHP, for 
example via sports schemes, occupational 
healthcare and workplace design. In Wal-
denbuch, WHP includes “psychological risk 
assessment”. Behind this unwieldy term lies 

a socially significant topic: how to deal with 
mental illnesses. “Of course, in some cases 
the cause is often not the job,” points out 
Gabriele Noack, who is in charge of WHP. 
“However, there are many factors in the 
work environment and in the work itself that 
can reduce the burden on individuals.” Since 
2016, all employees have been surveyed 
to discover where there is room for improve-
ment. Based on the findings, departmental 
workshops are held to develop immediate 
measures and long-term projects – whether 

HAPPY WORKERS FOR A 
HEAD START 

Anna Reschka, Head 
of Personnel Develop-
ment (centre), sees the 
results of the Great Place 
to Work as a basis on 
which to achieve real 
improvement together.
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that means technological support to improve 
workplace ergonomics, or a mentor system 
for new hires. 

SAFETY AT WORK
At Alfred Ritter GmbH & Co. KG, sustainability 
manager Georg Hoffmann is responsible for 
another task: as the senior safety engineer, he 
and his team are in charge of occupational 
safety in Waldenbuch, Dettenhausen and 
Berlin. The four are currently in the process of 
introducing a new management system of the 
food industry trade association BGN. “We 
were impressed by the ‘Systematically Safe’ 
concept,” comments Georg Hoffmann. “It 
allows us to record the steps in the pro-
cess even better and monitor the effec-
tiveness of our measures in a more 
targeted manner.” The number of acci-
dents has been falling for years: since 2015, 
the total number per year has fallen 30 per 
cent, from 39 to 24. As Georg Hoffmann 
explains, “Our aim is to keep those figures as 
low as possible. In the next step, during the 
certification process, the BGN will thus check 
how well we are implementing the ‘Systemati-
cally Safe’ concept.”

A POPULAR EMPLOYER IN 
NICARAGUA
The executives in charge of the independent 
corporation Ritter Sport Nicaragua S.A.  
and its El Cacao plantation have a whole 
different set of challenges to deal with. In the 
developing country, the political situation is 
currently characterised by unrest. So far, says 

managing director Volker Schuckert, this has 
not affected the operation of the plantation: 
“The situation in the country is complicated. 
Nicaragua does enjoy some social standards, 
such as gender parity, health insurance,  
social security, compulsory education, active 
unions and a minimum wage. However, their 
practical implementation could often take 
some improvement. We have thus developed 
our own standard for El Cacao, and offer our 
staff various benefits.” These include payment 
well above the minimum wage, various health 
and social benefits and opportunities for con-
tinuing education. 

There are currently around 350 employees 
working on the plantation, of whom roughly 
200 work directly in the field. In addition, 

there are positions for qualified staff, for 
example in personnel, accounting or purchas-
ing, as well as technological professions. 
Altogether, says Schuckert, the staff turnover 
rate is low: “We have a very good reputation 
as a company that takes care of its staff, pays 
on time and gives them plenty of flexibility.” 
With the obligatory “Comisión Mixta”, which 
brings together representatives of the staff 
and employer, standards for maintaining and 
improving workplace safety are regularly 
overhauled. “As elsewhere, in Nicara-
gua we are devoted to the values and 
goals set out in the company’s mission 
statement,” comments Volker Schuckert. 
“We are of the firm opinion that team spirit 
and mutual trust are essential to our success.” 

At Ritter Sport Nicaragua S.A., 
continuing professional educa-
tion and training in values and 
business conduct play a central 
role.

Gabriele Noack, Head 
of Workplace Health 
Promotion

Volker Schuckert, Managing 
Director of Ritter Sport 
Nicaragua S.A.

Alfred T. Ritter

“You can tell by tasting the 
chocolate how the people who 
produce it are doing.”



4.2 TRAINING: CHOCOLATE2

A RESPONSIBLE EMPLOYER4

As a family-run company, Alfred Ritter GmbH 
& Co. KG attaches great importance to 
junior staff development. School leavers 
can learn regulated professions from scratch, 
becoming industrial clerks, mechatronic 
engineers or technologists in confectionery 
goods. 

The latter come especially close to the secrets 
of the chocolate squares made in Walden-
buch. Training for confectionery technologists 
is, after all, more than just memorising facts, 
explains Nicolas Wörn, head trainer: “It is 
important to me that trainees learn 
to work independently: they need to 
contribute and apply critical thinking 
to our processes.” Nine trainees are cur-
rently learning how to produce chocolate 
in his department. Wörn’s protégés start out 
small, producing chocolate by hand: on a 
laboratory scale, they produce chocolate 
bars, experiment with ingredients, and are 
then prepared to work on the fully automated 
systems. “Here in our Learning Square, we 
practise every step in the production process 
on a small scale. The trainees then find it all 
the easier to work shifts, and can take on 

responsibility there at an early stage,” Wörn 
continues. 

The “Learning Square” is the new train-
ing studio in Waldenbuch. Since 2017, 
it has given the trainee technologists in con-
fectionery goods their own separate realm. 
“For a long time, trainees were based in the 
Research and Development department, 
but there was often too much going on for 
the quiet work phases,” says Nicolas Wörn. 
“Now everyone has their own workspace 
and the laboratories are designed exclusively 
for the learning experiments.” 

The upcoming confectionery technologists 
can put the steps they practise here to use in a 
special project: in their third year, each of 
them creates their own product as part 
of the final exam. This may be Choco Cubes 
or square bars – the trainees manage the 
entire development process, from ingredient 
procurement to production at the test facility. 
A panel of expert in-company tasters evalu-
ate the results and choose a winning variety. 
For the inventor, a dream then comes true: 
their variety is produced at the test facility and 

JUNIOR STAFF DEVELOPMENT 
AT THE LEARNING SQUARE

100% Permanent job offers: 

37 junior staff sorted by job profile

The winning variety 
to come out of the 
2017 trainees’ 
project, “Dark 
Whiskey”, combines 
whiskey and dark 
chocolate.

Facts and figures

Mechatronic engineers

Technologists in confectionery goods

Industrial clerks

 Information technology 
specialists in systems integration

Students in dual education 
(at Baden-Württemberg 
Cooperative State University)
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Christoph Weiler is in the third year of training as a technologist in confectionery goods. While chocolate 
is just a sweet hobby for some people, he has made its production into his occupation. 

Mr Weiler, what gave you the idea of training at Alfred Ritter GmbH & Co. KG? 
I come from the area and often used to come to the company premises in Waldenbuch with my parents. 
At the Chocolate Exhibition, there is a model of the production process: in it, a little truck drives out of the 
factory with a miniature chocolate bar – that absolutely fascinated me as a child!  

At the Chocolate Exhibition, visitors can see exactly how chocolate is produced – at what 
step does your training come in? 
The main task of a technologist in confectionery goods is to check how the chocolate is manufactured at 
the plant, though we do, of course, also learn how to make and fill the chocolate by hand. At the Learning 
Square, we take samples, tasting the chocolate to check its shelf life and noting how it can be improved. 
That’s especially important for exports: after all, the chocolate is expected to arrive at its destination look-
ing as good as when it left the factory, a thousand kilometres away. 

Is there any part of your training that you especially enjoy? 
The creative work, definitely! It’s great to try different flavours and put forward your own ideas. It’s also fun 
working on the equipment; I can already take on responsibility for that. 

Almost everyone likes chocolate, but how did you come up with the idea of becoming a 
technologist in confectionery goods? 
I have always been a keen amateur baker, so I tried out lots of things in the kitchen even before my 
apprenticeship. And I wanted a job where you know what you have achieved when you come home at 
the end of the day. Of course, it is also appealing to learn such a rare job at a world-famous company – 
when I am on holiday in Spain and see the bars on the shelves, I do feel a touch of pride. 

A RARE OCCUPATION AT A WORLD-FAMOUS COMPANY

sold as a limited edition in the ChocoShop 
in Waldenbuch. In 2017, for example, this 
resulted in the variety “RITTER SPORT Dark 
Whiskey”. 

In addition to specialist expertise, trainees 
at Alfred Ritter GmbH & Co. KG also learn 
soft skills such as teamwork and project 
management. Projects bringing together 
different occupations and departments en-
sure that trainees share their ideas together. 
For example, the trainee outing which takes 
place every autumn is organised indepen-
dently by the trainees in all occupations along 
with students on the dual education course. 
During the workshop with a varied supporting 
programme lasting several days, for example 
in 2017 in Sonnenbühl in the Swabian Alps, 
the trainees quickly form a team. This gives the 
newcomers a smooth start to their apprentice-
ship in the RITTER SPORT family. 

Learning the basics of chocolate production at the Learning Square: the 
team of aspiring confectionery technologists with their head trainer Nicolas 
Wörn.

Christoph Weiler, a trainee in the 
field of confectionery technology, in 
his element: chocolate. 
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ARE BASED ON 
RESPECT FOR AND 
APPRECIATION OF 
PEOPLE AND THE 
ENVIRONMENT.
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5.1 MANAGEMENT AND STRATEGY
ORGANISATION AND VALUES5

Anyone wanting to operate sustainably in the 
long term needs to integrate that philosophy 
into their everyday business, as a basic princi-
ple. Sustainability manager Georg Hoff-
mann knows this well: “We have always 
followed a unified concept with clear 
structures and continuous processes. 
So far, we have worked to achieve this by 
sticking to a sustainability plan with annual fo-
cus projects and measurable goals. Now we 

are going one step further: in 2019 we will 
be putting an end to the annual roadmap. 
We have now got to a point where our sus-
tainability strategy has such a strong presence 
in the company that it is carried out and taken 
into consideration automatically, without the 
help of the roadmap. Today, sustainability 
is part of our day-to-day business and 
no longer an additional project.” As a 
result, the topic is becoming part of the new 
cross-company project management system: 
an ongoing process of recording, docu-
menting and prioritising projects from every 
department. In that system, for instance, co-
coa sourcing will be planned alongside the 
construction of new production equipment or 
new product concepts. Sustainability criteria 
have to be part of all projects, totally remov-
ing the need for any more separate sustain-
ability projects. The staff chosen to work on a 
project and the urgency of the topic can 
then be managed and adapted centrally. 
“Independently of this, our long-term 
goals in terms of sustainability still 
have their roots in and are determined 
by management,” Hoffmann concludes. 

NEW VERSION: 
ZNU “DRIVING SUSTAIN-
ABLE CHANGE” STANDARD
Changes are also about to be made to 
the ZNU “Driving Sustainable ChangeFood” 
standard, for which Alfred Ritter GmbH & Co. 
KG was first certified back in 2013. In the 
summer of 2018, the Centre for Sustainable 

WHEN SUSTAINABILITY IS 
AN EVERYDAY PART OF LIFE

We have now got to a point where our sustainability 
strategy has such a strong presence in the company that 
it is taken into consideration automatically.

Georg Hoffmann, sustainability 
manager
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CLEAR PRIORITIES: PROCURING SUSTAINABLE RAW MATERIALS
The current range of 100g RITTER SPORT bars currently comprises twenty standard 
Colourful Variety bars, seven varieties in the Nut Selection and three in the Cocoa Se-
lection, two lactose-free and two vegan types and numerous other seasonal varieties. 
The range of raw materials used to make the bars and Choco Cubes is accordingly broad. Some raw 
materials are bought in by the tonne, others only in small quantities. 

Sustainable procurement is the aim in every case. So as not to get caught up in trivial details, 
and so as to deliberately sift out the raw materials with which Alfred Ritter GmbH & Co. KG can 
achieve considerable improvements in the medium or long term, a concept was developed for objec-
tively prioritising raw materials. It links the findings of the internal hotspot analysis to the raw materials’ 
relevance to the company: 

The hotspot analysis is carried out regularly to check whether each raw material fulfils 
the sustainability criteria, and identify critical “hotspots”. The relevance, meanwhile, is cal-
culated using a formula taking into account the quantity purchased and the amount of land required 
to grow the raw material. The number of hotspots and the calculated relevance are then plotted on a 
matrix for every raw material.

This shows that cocoa and hazelnuts are the most important raw materials for RITTER 
SPORT chocolate. The goal for them is to develop innovative strategies for sustainable procurement, 
and to take measures which are pioneering in this sector. In the case of the other important raw ma-
terials, palm oil and milk, plans are based on existing sustainability standards, with amendments and 
improvements being put into action rapidly. For all the remaining raw materials, the hotspot analyses 
are being used to develop appropriate solutions and recommendations (see also 2014 Sustainability 
Report). 

Alfred Ritter GmbH & Co. KG was already certified 
under the ZNU Standard in 2013 and 2016. From 
2019, the company will be implementing the new 
version.

Leadership (ZNU) presented a revised ver-
sion of its standard. “For us,” explains Georg 
Hoffmann, “that means we will have to alter 
our audit management system. The standard 
has not only been completely rewritten; some 
fields have been combined and extended. 
In 2019 we aim to achieve certifica-
tion according to the updated require-
ments.” The new ZNU “Driving Sustainable 
Change” standard, which is now open to all 
sectors, places greater emphasis, for exam-
ple, on topics such as innovation, sustainable 
consumption and a company’s contribution 
to the United Nations’ global Sustainable 
Development Goals.

Prioritisation of raw materials (simplified depiction)
* logarithmic scale
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Weighted hotspots for raw materials and origins

Palm oil

Cocoa 
West Africa

Hazelnuts, Turkey
Milk, EU

Sugar, EU

Almonds, USA

Vanilla
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5.2 ROOTS IN WALDENBUCH, BRANCHES ALL OVER THE WORLD 
ORGANISATION AND VALUES5

The beating heart of Alfred Ritter GmbH 
& Co. KG is near Stuttgart, Germany: 
in Waldenbuch, the company’s head-
quarters and only production site. 
From here, the colourful chocolate bars are 
exported to more than 100 countries. Their 
international marketing calls for knowledge 
of each market and local presence. For this 
reason, several countries now have their own 
subsidiaries: a local branch or joint venture. 

CEO Andreas Ronken explains the back-
ground: “We used to export via third-party 
companies with good connections in the 
market. These days, our strategy in our focus 
countries is built upon direct contact with 
international trade. That means we have to 
go to greater lengths, acting as the point of 
contact and organising the complex logistics 
ourselves, but this is outweighed by the 
advantages: negotiating directly and 
being in control of communication. This 
is the best way for us to get our brand mes-
sages across to the markets.” All over the 
world, one key aspect that sets RITTER 
SPORT chocolate apart from the rest is 
sustainable production. It is also growing 
increasingly important to consumers that a 
family-run company is behind the brand.

In Russia, the biggest overseas market for 
RITTER SPORT, 95 workers are currently 
employed. The branch for Asia also already 
boasts several employees. “What is espe-
cially important to us is for these workers to 
feel part of the ‘Ritter family’, too,” emphasises 
Andreas Ronken. “We take our self-im-
age as a family-run company with us, 
to all our subsidiaries in every coun-
try. It shapes our actions and creates a 
feeling of belonging.” New staff are famil-
iarised with the company philosophy, code of 
conduct and sustainability goals on training 
courses. Different formats are also used to 
ensure that the managers both in Walden-
buch and abroad are in constant dialogue. 
The staff from the global subsidiaries are also 
invited to the annual company celebrations in 
Waldenbuch – in 2018, 80 people travelled 
in from Russia alone to celebrate the first har-
vest from the El Cacao plantation with their 
colleagues and the Ritter family.

GLOBAL SUBSIDIARIES: 
PART OF THE “RITTER FAMILY”

Andreas Ronken, Chief Executive 
Officer

Big “hello” in Waldenbuch: international staff travelled in droves especially 
for the company celebrations.
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One brand, one recipe
Alfred Ritter GmbH & Co. KG makes no inter-
national differences on the level of its products. 
“We don’t adapt our tried-and-tested recipes 
to different market conditions,” says Andreas 
Ronken. “If I adapt a product to every 
market, it loses its unique nature and 
becomes interchangeable.” 

International branches and the number 
of workers there. (11/2018)

At the start of 2018, the team in Russia 
celebrated the subsidiary’s 15th 
anniversary.

Russia 97Britain9

USA1

Nicaragua350 Singapore2
Germany1,050

Netherlands4

Austria9

Italy16

Denmark19
(Joint Venture)
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5

Every variety of RITTER SPORT chocolate has 
its own personal colour, and thus its very own 
colourful, chocolatey identity. But Alfred Ritter 
GmbH & Co. KG is colourful in more ways 
than just its varieties, as demonstrated by the 
company’s support for art and culture. “Art 
and culture have an effect on society 
and connect people,” asserts owner 
Marli Hoppe-Ritter. “Anyone working in this 
field always has to be receptive to new ideas, 
and that makes them open-minded and toler-

ant on a human level, too. In that spirit, the 
projects we support are at the roots of our 
most important, fundamental demo-
cratic values.” In 2018, the company 
supported more than 60 projects, with a par-
ticular emphasis on art education, projects 
for children and young people, and projects 
combining art with social or intercultural 
content. The following examples illustrate the 
company’s agenda well: 

PROJECTS THAT CONNECT 
PEOPLE

Summer Festival of Cultures in 
Stuttgart 
14 bands from all over the world and some 
90,000 visitors: those are this year’s figures for 
this special Stuttgart festival. In 2018, RITTER 
SPORT once again supported the Summer 
Festival of Cultures. The event gave particular 
prominence to intercultural understanding: 
whether that took the form of international 
food, the sounds of world music or regional 
folk dances, the visitors enjoyed the spectacle 
wherever they came from. 

poesiefestival berlin
In 2018, this eight-day festival in Berlin shone 
the spotlight on the art of poetry as a means of 
exploring values. This year, the RITTER SPORT 
sponsoring was focused on art education: the 
young visitors to the festival, aged between 6 
and 19, did not simply listen to or read poetry, 
but became involved and were encouraged 
to join in. At the lyric poetry market on the Sun-
day, children and young people at the festival 
were given an especially close-up view of 
stylised language. 

KULTUR FÜR ALLE Stuttgart e.V.
The goal of the Stuttgart association KULTUR 
FÜR ALLE (“culture for everyone”) is to enable 
people on a low income to participate in cul-
tural life, and thus boost the quality of their life. 
With RITTER SPORT’s support, it is possible to 
offer them low-price admission to museums, 
such as the Ritter museum in Waldenbuch. The 
association’s connection to RITTER SPORT 
is easily explained: Marli Hoppe-Ritter is the 
initiative’s patron.  

With a saxophone and 
trumpet: intercultural 
understanding at the 
Summer Festival of 
Cultures in Stuttgart.

5.3 SUPPORTING ART AND CULTURE OF ALL SHADES
ORGANISATION AND VALUES
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5

Today more than ever, sustainability is a 
subject brought up in social debate, and an 
issue that the general public want companies 
in every sector to tackle. The model of cor-
porate sustainability has already been firmly 
established at Alfred Ritter GmbH & Co. KG 
for decades – due in large part to the family 
which owns the company and their personal 
take on how a business should act in harmony 
with humankind and nature. That conviction 
has led to various forms of commitment, most 
carried out with little fuss. 

In 2018, however, the rigorous, extensive 
developments at Alfred Ritter GmbH & Co. 
KG were acknowledged in the form of the 
“German Sustainability Award” in the middle-
sized companies category. This is the prize 
used by the German Sustainability Award 
association, in association with the federal 
government, to support courageous action 
and exemplary ideas. The panel of experts 
described Alfred Ritter GmbH & Co. KG as 
“an excellent example of how sus-
tainability can be put into practice all 
along the value chain, from growing 
the cocoa to packing the products”. 
The panel particularly emphasised the great 
significance of the company establishing its 
own cocoa plantation, its ecological work 
and its responsibility to its staff and to society, 
describing the Swabian chocolate manu-
facturer as “setting the pace for sustainable 
development”.

Alfred Ritter GmbH & Co. KG’s commitment 
in the cocoa sector was also lauded in 2018 
with the renowned “Berenberg Corporate 
Responsibility Award”. For what is already 
the third time, the private bank thus paid hom-
age to a family-run German company 
“demonstrating an outstanding sense 
of responsibility”. For its owner Alfred T. 
Ritter, accolades of this kind act as both a 
confirmation and a motivation: “a confirma-
tion, above all, for all the staff, who work hard 
every day, with great commitment, to put 
sustainability into action in every part of our 
company; and a motivation for all of us to 
stand by our conviction that only a company 
that conducts business sustainably will stand 
the test of time.”

SETTING THE PACE FOR 
SUSTAINABLE DEVELOPMENT

Both a confirmation and a motivation: 
Alfred T. Ritter, chairman of the board 
and the company’s owner, accepted 
the German Sustainability Award with 
managing director Andreas Ronken 
(right) and sustainability manager 
Georg Hoffmann (left).

Berenberg’s manager Dr. 
Hans-Walter Peters presents 
the “Berenberg Corporate 
Responsibility Award” to 
Moritz Ritter and Tim Hoppe, 
partners in Alfred Ritter 
GmbH & Co. KG. (from left).

5.4 QUALITY. CHOCOLATE. SQUARED.
ORGANISATION AND VALUES
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ALL OF OUR EFFORTS 
ARE DIRECTED AT 
SECURING AND 
FURTHER STRENGTHEN-
ING THE LONG-TERM 
INDEPENDENCE OF 
THE FAMILY BUSINESS.
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6.1 BACKGROUND INFORMATION
GOOD TO KNOW6

ABOUT THIS REPORT 

Since 2010, Alfred Ritter GmbH & Co. KG has been involved in strategically tackling and system-
atically assessing the issues of sustainability and future viability. For what is now the third time, this 
report provides an overview of the measures, processes and organisational steps that have already 
been successfully implemented, as well as short, medium and long-term goals and plans. 

By publishing this report, the company is underlining its emphatic desire and readiness to communi-
cate transparently with all relevant stakeholders and enter into an open dialogue among partners. 
Together with the company and brand website (www.ritter-sport.de), social media activities, other 
publications and means of external and internal communication, this report is thus an essential ele-
ment in Alfred Ritter GmbH & Co. KG’s integrated communication concept.

Report parameters
The content of this report is modelled on the recommendations of the Global Reporting Initiative
– but without claiming to fully comply with this standard at the present time. There are plans to con-
tinue the sustainability reporting on an ongoing basis and to develop it further in a useful and prag-
matic way. The publication of the next comprehensive sustainability report is planned for 2021.

Reporting context
In 2013, Alfred Ritter GmbH & Co. KG first received certification from TÜV Rheinland for the  
successful introduction of the “Driving Sustainable ChangeFood” standard. This standard was  
developed by the Centre for Sustainable Leadership (ZNU) at Witten / Herdecke University. It is 
used to introduce an integrated sustainability system for manufacturers in the food industry.

During its development, the following three fields of action were defined, covering the cornerstones 
of sustainability: economics, ecology and social affairs – raw material procurement, ecological 
efficiency and social influences. The company will be focusing on these topics, systematically devel-
oping them further and setting concrete, measurable goals for the near and distant future.

Reporting period
The information presented in this report and the above data and figures relate primarily to the year 
2018. In addition, relevant information from previous years was taken into account. The editorial 
deadline for this report was 31 December 2018.  

Contact
Alfred Ritter GmbH & Co. KG
Sustainability management
Georg Hoffmann
Alfred-Ritter-Str. 25
71111 Waldenbuch 
Germany
Tel.: +49 71 57 / 97 - 0
nachhaltigkeit@ritter-sport.de
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6.2 OVERVIEW
GOOD TO KNOW 6

GRI GUIDELINES, 
ZNU STANDARD AND SDGS
This report contains standard disclosures from the GRI guidelines for sustainability reports.
The following table shows which GRI and ZNU standard requirements are included in this report. 
To complement them, the UN's Sustainable Development Goals (SDGs) are drawn up, as companies 
are explicitly called upon to participate in their implementation.

GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
General standard disclosures
G4-1+2 Strategy and Analysis B.I.2.1 

B.I.3.1 
B.I.6.2

Philosophy 
Target programme 
Management review

Sustainability overview
1 Editorial
5.1 Management and 
strategy

-

G4-3 to 4-16 Organisational Profile B.II.6.2 Necessary for the auditing 
process 
Social influence

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts
4.1 Achieving success 
together
5.2 Roots in Waldenbuch, 
branches all over the world

-

G4-17 to 
4-23

Identified Material As-
pects and Boundaries

B.I.1.1 
B.I.6.3 
B.I.6.4

Early detection system 
Indicator documentation 
Indicator determination

5.1 Management and 
strategy
Mission statement: https://
www.ritter-sport.de/de/
familienunternehmen/
leitbild-download.html

-

G4-24 to 
4-27

Stakeholder Engage-
ment

B.I.1.3 Stakeholder interests and 
dialogue 
Internal feedback 
Dialogue with external 
stakeholders

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts
3.2 The carbon-neutral 
factory
4.1 Achieving success 
together
4.2 Training: 
chocolate2

5.1 Management and 
strategy
5.3 Supporting art and 
culture of all shades
In dialogue with the 
NGOs:
– AöL: Association of 
Organic Food Processors
– Biodiversity in Good 
Company
– German Initiative on 
Sustainable Cocoa
– Gold Standard
– RSPO
– Soil & More
– Transfair e.V.
– UTZ Certified
– ZNU: Centre for Sustain-
able Leadership at the 
private Witten / Herdecke 
University

-

G4-28 to 
4-33

Report Profile - No requirements About this report -
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6.2 OVERVIEW
GOOD TO KNOW6

GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
G4-34 to 
4-55 

Governance B.I.4.1 
B.I.4.2 
B.II.9.1 
B.I.7.3 
B.I.4.3 

B.I.7.3

Anchoring in top manage-
ment
Responsible persons 
appointed
Diversity
Cases of conflict
Sustainability performance 
of management
Feedback at managerial 
level

1 Editorial
2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.3 Focus on biodiversity
3.2 The carbon-neutral 
factory
5.1 Management and 
strategy
5.2 Roots in Waldenbuch, 
branches all over the world

3. Good health and 
well-being
4. Quality education
5. Gender equality
10. Reduced inequalities
16. Peace, justice and 
strong institutions

G4-56 to 
4-58

Ethics and Integrity B.I.2.1
B.I.4.5
B.I.7.3

Philosophy
Compliance with legal 
rights
Cases of conflict

1 Editorial
5.1 Management and 
strategy

3. Good health and 
well-being

G4-DMA Disclosures on Man-
agement Approach 

B.I.1.1 
B.I.1.2 
B.I.3.1 
B.I.4  

B.I.6.2

Early detection 
Early detection 
Target programme 
Sustainability is established 
at management level 
 
Management review

5.1 Management and 
strategy

-

Specific standard disclosures           
Category: Economic

G4-EC5+6 Market Presence B.II.4.3 Fair payment/minimum 
wage

4.1 Achieving success 
together                     
5.2 Roots in Waldenbuch, 
branches all over the world

1. No poverty
3. Good health and 
well-being

G4-EC9 Procurement Practices 
Food Processing Sec-
tor Disclosures

B.II.6.1
B.II.4.2

Contributions to the com-
munity 
Sustainability issues are 
considered in procurement

5.1 Management and 
strategy

1. No poverty
2. Zero hunger
3. Good health and 
well-being
8. Decent work and 
economic growth
10. Reduced inequalities
14. Life below water
15. Life on land
17. Partnerships for the 
goals

FP1/FP2 Procurement policy/
standards

B.II.4.2 Sustainability issues are 
considered in procurement

1 Editorial
2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4. Palm oils and 
hazelnuts
5.1 Management and 
strategy

1. No poverty
2. Zero hunger
10. Reduced inequalities
14. Life below water 
15. Life on land 
17. Partnerships for the 
goals

Category: Environmental

G4-EN1+2 Materials
Food Processing 
Sector Disclosures (raw 
ingredients)

B.II.2.1
B.II.2.3 
B.II.5

Data on materials
Targets and measures
Quality

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

6. Clean water and 
sanitation
11. Sustainable cities and 
communities
12. Responsible consump-
tion and production
15. Life on land
17. Partnerships for the 
goals
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GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
G4-EN3 to 
EN7

Energy B.II.1 
B.II.2.1 
B.II.2.3

Climate/energy 
Data on resource consump-
tion 
Targets and measures

3.2 The carbon-neutral 
factory

6. Clean water and 
sanitation
7. Affordable and clean 
energy
11. Sustainable cities and 
communities
12. Responsible consump-
tion and production
13. Climate action
15. Life on land
17. Partnerships for the 
goals

G4-EN8 to 
EN10

Water B.II.2.1 
B.II.2.3

Data on water 
Targets and measures

3.2 The carbon-neutral 
factory

6. Clean water and 
sanitation
11. Sustainable cities and 
communities
12. Responsible consump-
tion and production
15. Life on land
17. Partnerships for the 
goals

G4-EN11 to 
EN14

Biodiversity
Food Processing Sec-
tor Disclosures (water)

B.II.3.1
B.II.3.2
B.II.3.3

Data on biodiversity 
Targets and measures 
Biodiversity along the value 
chain

2.3 Focus on biodiversity 2. Zero hunger
15. Life on land
17. Partnerships for the 
goals

G4-EN15 to 
EN21

Emissions B.II.1.1 
B.II.1.2

Data on greenhouse gas 
emissions 
Climate protection targets 
and measures

3.2 The carbon-neutral 
factory

7. Affordable and clean 
energy
11. Sustainable cities and 
communities
13. Climate action

G4-
EN27+28

Products and Services B.II.2.3 

B.II.5.2

Targets and measures 
(products) 
 
Consumer protection

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts
3.1 Recipe and ingredients

2. Zero hunger
6. Clean water and 
sanitation
11. Sustainable cities and 
communities
12. Responsible consump-
tion and production
15. Life on land
17. Partnerships for the 
goals

G4-EN29 Compliance B.II.6.4 Number of fines None

G4-
EN32+33

Supplier Environmental 
Assessment

B.II.4.2 
B.II.1.3 
B.II.2.4

Sustainability in procure-
ment 
Climate/energy along the 
value chain 
Resource efficiency along 
the value chain

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

1. No poverty
2. Zero hunger
6. Clean water and 
sanitation
7. Affordable and clean 
energy
10. Reduced inequalities
11. Sustainable cities and 
communities
12. Responsible consump-
tion and production
13. Climate action
14. Life below water
15. Life on land
17. Partnerships for the 
goals

Category: Social

Labour practices and decent work

G4-LA1 to 
LA3

Employment B.II.4.3 
B.II.4.4 
B.II.9.1

Fair payment 
Participation in business 
success 
Integration programmes

4.1 Achieving success 
together
4.2 Training: chocolate2

1. No poverty
3. Good health and 
well-being
4. Quality education
5. Gender equality
10. Reduced inequalities
16. Peace, justice and 
strong institutions
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6.2 OVERVIEW
GOOD TO KNOW6

GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
G4-LA4 Labour/Management 

Relations
B.II.7.1 Fair working conditions Collective agreement and 

staff representation
10. Reduced inequalities, 
16. Peace, justice and 
strong institutions,  
17. Partnerships for the 
goals

FP3 Strikes and Disputes B.I.7.3 Conflicts in the company None -

G4-LA5 to 
LA8

Occupational Health 
and Safety

B.II.8.1 Health 4.1 Achieving success 
together

12. Responsible consump-
tion and production

G4-LA9 to 
L11

Training and Education - - 4.2 Training: chocolate2 4. Quality education

G4-LA12 Diversity and Equal 
Opportunity

B.II.9.1
B.II.9.2

Diversity 
Age structure

Sustainability overview 
Currently (as of 11/2018) 
a total of 1,091 staff are 
employed at Alfred Ritter 
GmbH & Co. KG; 588 
women (54 per cent) and 
503 men (46 per cent).

3. Good health and 
well-being
4. Quality education
5. Gender equality
10. Reduced inequalities
16. Peace, justice and 
strong institutions

G4-LA13 Equal Remuneration for 
Women and Men

B.II.4.5 Equal payment Sustainability overview
Salaries are defined by the 
position (not by the posi-
tion holder) both under 
and outside the collective 
bargaining agreement. 
There are thus no differ-
ences between men and 
women in terms of their 
salary (when carrying out 
the same job).

1. No poverty
3. Good health and 
well-being
5. Gender equality

G4-LA14+15 Supplier Assessment for 
Labour Practices

B.II.7.3 

B.II.8.2

Observance of human 
rights along the value chain 
Improve health along the 
value chain

Sustainability overview
2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa

1. No poverty
2. Zero hunger
3. Good health and 
well-being
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

G4-LA16 Labour Practices  
 
Grievance Mecha-
nisms

B.II.6.4 Lawsuits due to regulatory 
violations

None -

Human Rights

G4-HR4 Freedom of Asso-
ciation and Collective 
Bargaining

B.II.7.1
B.II.7.2

Data on freedom of 
association and collective 
bargaining 
Targets for observance

4.1. Achieving success 
together

5. Gender equality
10. Reduced inequalities
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

G4-HR5 Child Labour B.II.7.1 
B.II.7.2 
B.II.7.3

Data on child labour 
Targets for observance 
Observance of human 
rights along the value chain

Sustainability overview
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts
Alfred Ritter GmbH & Co. 
KG focuses on two points 
in particular with suppliers: 
The first aim is to improve 
the hazelnuts’ traceability, 
and the second is to im-
prove the harvest workers’ 
working conditions and 
combat local child labour.

1. No poverty
3. Good health and 
well-being
5. Gender equality
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals
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GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
G4-HR6 Forced or Compulsory 

Labour
B.II.7.1 
B.II.7.2 
B.II.7.3

Data on forced labour 
Targets for observance 
Observance of human 
rights along the value chain

Sustainability overview
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

1. No poverty
3. Good health and 
well-being
5. Gender equality
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

G4-HR8 Indigenous Rights B.II.7.1
B.II.7.2
B.II.7.3

Data on human rights 
Targets for observance
Observance of human 
rights along the value chain

Sustainability overview
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

1. No poverty
3. Good health and 
well-being
5. Gender equality
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

G4-
HR10+11

Supplier Human Rights  
 
Assessment

B.II.4.2 
B.II.7.3

Sustainability issues are 
considered in procurement 
Observance of human 
rights along the value chain

2.1 El Cacao: the first 
harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

1. No poverty
2. Zero hunger
3. Good health and 
well-being
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
14. Life below water
15. Life on land
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

G4-HR12 Human Rights  
 
Grievance Mecha-
nisms

B.II.6.4 Lawsuits due to regulatory 
violations

None -

Society

G4-SO1+2 Local Communities B.II.6.1 

B.II.6.4

Community in business 
operations 
Regulatory violations

Not relevant, as no 
violations
Alfred Ritter GmbH & Co. 
KG is also a partner in 
the Waldenbuch Safety 
Network, whose members 
promise to help one 
another during crises and 
emergencies.

1. No poverty
3. Good health and 
well-being
8. Decent work and 
economic growth

G4-SO3 to 
SO5 

Anti-corruption B.II.6.3 Prevention of corruption/
training

Anti-corruption is ad-
dressed in the company’s 
Code of Conduct.

16. Peace, justice and 
strong institutions

G4-SO6 Public Policy B.II.6.2 Payments to parties None -

G4-SO7 Anti-competitive 
behaviour

B.II.6.4 Violations, anti-competitive 
behaviour

No legal proceedings 
were initiated due to anti-
competitive behaviour, 
monopolisation or 
cartelisation.

-

G4-SO8 Compliance B.II.6.4 Violations, anti-competitive 
behaviour

No monetary fines were 
exacted due to non-
compliance with laws and 
regulations.

-
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6.2 OVERVIEW
GOOD TO KNOW6

GRI G4 Guidelines ZNU Standard Corporate Sustain-
ability Report

SDGs

Section Criteria Section Criteria Chapter Goals
G4-SO9+10 Supplier Assessment for 

Impacts on Society
- - 2.1 El Cacao: the first 

harvest on our own 
plantation
2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts
Alfred Ritter GmbH & Co. 
KG focuses on two points 
in particular with suppliers. 
The first aim is to improve 
the hazelnuts’ traceability, 
and the second is to im-
prove the harvest workers’ 
working conditions and 
combat local child labour.

1. No poverty
2. Zero hunger
3. Good health and 
well-being
6. Clean water and 
sanitation
8. Decent work and 
economic growth
10. Reduced inequalities
14. Life below water
15. Life on land
16. Peace, justice and 
strong institutions
17. Partnerships for the 
goals

Product Responsibility

G4-PR1+2 Customer Health and 
Safety

B.II.5.1 
B.II.8.2 
B.II.6.4  

B.II.4

QM system 
Healthy products 
Lawsuits 
Regulatory violations 
Sustainability along the 
value chain

3.1 Recipe development 
and ingredients

1. No poverty
2. Zero hunger
10. Reduced inequalities
12. Responsible consump-
tion and production
14. Life below water
15. Life on land
17. Partnerships for the 
goals

FP5 Food Standard B.II.5.1 QM system 2.2 Strong partnerships for 
top-quality cocoa
2.4 Palm oils and hazelnuts

12. Responsible consump-
tion and production
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GLOSSARY

6.3 DEFINITIONS AND EXPLANATIONS
GOOD TO KNOW 6

Biodiversity
Biodiversity is defined as the entire, varied range of life on the planet. It comprises three levels: the 
variety of ecosystems, which includes communities of organisms, habitats and landscapes; the 
variety of the species; and genetic variety within a species. 

Carbon footprint
The carbon footprint is the quantity of CO2 emissions released due to an individual person within a 
certain period. Among other things, carbon neutrality is measured by energy consumption, heating 
needs, consumer behaviour, eating habits and transport.

Emissions
Substances or radiation discharged from a source; mostly refers to environmental pollution. Sub-
stances (e.g. pollutants) may be emitted via the air (e.g. as dust and odours) or via waste water, or 
as acoustic emissions (noise) and sometimes light emissions. To protect both human health and the 
environment, emissions should be avoided or reduced when possible.

FAIRTRADE cocoa programme
This programme connects small-scale farmers to companies, enabling the latter to purchase large 
quantities of fair-trade cocoa from certified producers. Unlike previous fair trade practice, the focus 
is thus on raw materials purchasing, rather than on certifying end products such as a bar of choco-
late. As they sell more cocoa at fair, stable prices, the small-scale farmers can invest more in their 
farms and in the region. Moreover, Fairtrade finances training courses which are specially tailored 
to the needs of small-scale farmers.

GRI
The Global Reporting Initiative (GRI) is a non-profit organisation founded in the USA in 1997. It 
helps businesses around the world with their sustainability reporting by issuing internationally recog-
nised guidelines based on the Ten Principles of the Global Compact. This reporting framework sets 
out indicators for organisations to measure their economic, ecological and social performance. 

Sustainability
Sustainable actions and operation take three cornerstones into account: economics, society and 
the environment. Economic, social and environmental aspects play equal roles in intergeneration-
ally fair development that is designed to stand the test of time.
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6.3 DEFINITIONS AND EXPLANATIONS
GOOD TO KNOW6

RSPO
The Roundtable on Sustainable Palm Oil was founded in 2004 at the initiative of the WWF. Its 
aim is to promote sustainable methods of producing palm oil and thus limiting the damage to 
the environment. Its members include environmental associations and other non-governmental 
organisations (NGOs) along with companies and institutions from the palm oil value chain, such as 
plantation owners, retailers and industries.

Stakeholders
Groups which are affected by a company’s activities and which, in turn, have an influence on the 
company, for both economic and social reasons. Examples of stakeholders include staff, suppliers, 
customers and trading partners, or equally scientific institutions, governments and NGOs.

Sustainable Development Goals (SDGs)
These are political goals set by the United Nations (UN) on an economic, social and ecological 
level. They are grouped around five major themes – people, planet, prosperity, peace and partner-
ships – which form the basis for 17 global goals and 169 targets. Both industrialised, developing 
and emerging countries are expected to help achieve these goals. Many of the goals are also 
aimed at non-state actors, especially companies.

UTZ Certified
A programme and a quality label for the sustainable farming of cocoa, tea and coffee, run by a 
foundation of the same name from its headquarters in Amsterdam since 2002. To receive UTZ 
certification, farmers must comply with a Code of Conduct which both sets out social criteria and 
takes into consideration ecofriendliness and efficient management. 

Materiality
A company’s sustainability report is subject to the principle of materiality. This means that the report 
must cover all areas depicting the company’s material impact on the environment, the economy 
and society, or which are important to stakeholders.

Value chain
This means a product’s entire life cycle; for food, for instance, this thus means the path taken from 
its cultivation, processing and production steps by suppliers or the company itself, via retailers and 
traders and on to private consumers. Recycling or disposal is often also factored in.

ZNU
The Centre for Sustainable Leadership (ZNU) at Witten / Herdecke University, Germany is an 
independent platform for sustainability in the food industry. It was founded through cooperation 
between science and industry to make companies aware of the risks and opportunities surrounding 
the topic of sustainability in the food sector. The ZNU acts as a platform for the exchange of ideas 
between science, industry and commerce, and developed the ZNU “Driving Sustainable Change” 
standard.
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